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the survival of bacteria and there is a gradual decrease in their
number with the passing of time.
Dry Cream
Cream may be dried by a spray process. It gives a light, cream-
colored powder, usually somewhat flaky in appearance. Dry cream
is used by chocolate manufacturers, confectioners and bakers.
When cream of about 20fc fat content is dried, the powder con-
tains about 70% fat.
Malted Milk
The United States Department of Agriculture defines malted
milk as "The product made by combining whole milk with the
liquid separated from a mash of ground barley malt and wheat
flour, with or without the addition of sodium chloride, sodium
bicarbonate and potassium bicarbonate, in such a manner as to
secure the full enzvmic action of the malt action, and by removing
water. The resulting product contains not less than 7.5 % of butter
fat and not more than 3.$% of moisture."
Malted milk was the first dry milk product made commercially
in the United States. It was invented about 1883 and appeared
on the market about 1887. Its manufacture was undertaken by
Win. Horlick, at the request of physicians who wanted a "baby
food" prepared from milk' and cereals.
Manufacture
The manufacture of malted milk involves two steps; the prepa-
ration of a malt extract and the mixing and drying of the extract
with milk. Barley malt is generally employed but some use has
been made of wheat malt. The barley is malted by soaking it in
water and allowing germination to proceed to the point where
its diastatic activity is at a maximum. Diastatic activity is a
measure of the amount of diastase present, the enzyme which has
the power to convert starch into sugar.
The finished malt is Uried, mixed with wheat flour and passed
through a crushing device and hot water is added. The diastase
present converts the starch in the cereal grains into maltose and